
Catering

www.puleosgrille.com 

Or we can host your group event at any of our 4 convenient locations. 
(see back for details)

Our Catering menu features 
some of Puléo’s favorites in 

generous sized portions.
Here’s how it works:

•  Select your menu items 

•  Choose service type
 Utensils, plates and napkins are available upon request.

•  Pick up
 Give us a call 2 hours in advance to place your order. 

•  Delivery/Set up*
 Your food will be delivered in disposable containers and ar-

ranged buffet style.
 $75 minimum order required for Delivery

•  Catered Buffet*
 Our team of catering professionals will set up and oversee 

the buffet table and guests during your event.

* 24-hour minimum notice is required for events other than pick up.
A delivery fee of $25.00 will be added.  An upcharge may occur on 
large orders or delivery distances beyond a 15-mile radius of the 
restaurant.  Tax and gratuity not included.  Additional fees may apply 
for full serviced catered events.  Minimum 24-hour cancellation notice 
required to avoid being charged for the full amount of the bill.

HOST YOUR EVENT WITH US
Planning a Business Group Meeting, Holiday Party, Family Gathering, 
Rehearsal Dinner or other celebration? Allow us to help. We are pre-
pared to successfully host your event for up to 50 guests. We will work 
with you to arrange your event including menu and beverage consulta-
tion, logistics, and any details you need to make for a memorable and 
enjoyable event.

YOUR CATERER FOR ANY OCCASION!FAMILY SIZE ENTRÉES

(For pick up only. Serves 6-8)
Nona’s Lasagna   
2 hours advance notice
A Puléo’s family tradition! Nona’s Lasagna 
layered with Ricotta cheese and a blend of three 
cheeses with your choice of Nona’s sauce or 
meat sauce.  $39.00 

Nona’s Spaghetti
Made from scratch with Nona’s red sauce and 
your choice of Meatballs or Italian 
Sausage.  $36.00  

Turkey and Dressing    
Includes Turkey, Cornbread Dressing, Gravy and  
Cranberry Sauce.  $39.00 

Shrimp & Grits    
“A Charleston Favorite!” Sautéed shrimp, 
Italian sausage, peppers & onions served over 
stone ground cheese grits with Tasso gravy.  
$49.00 

Chicken Penne Pasta    
Grilled chicken, Penne pasta, baby spinach,  
mushrooms and tomatoes tossed in a 
Parmesan cream sauce.  $39.00 

Cajun Seared Ahi Tuna Platter
With a soy ginger dipping sauce, pickled ginger 
and fresh wasabi.   $49.00

Citrus Chicken 
8 boneless grilled ½ chicken breasts 
marinated in Cilantro-lime marinade with 
mashed potatoes.  $39.00 

Maple Glazed Pork Chops   
8 center cut boneless pork chops, hickory grilled 
with apple maple coulis with sweet potatoes.  
$39.00 

Chicken Picatta    
8 boneless sautéed ½ chicken breasts tossed in 
lemon wine sauce with artichokes, 
tomatoes, capers and linguini.  $44.00

Baby Back Ribs    
30 Succulent pork ribs, includes BBQ sauce and 
Napa slaw.  $49.00

Family Sides 
Side Items   Pint $6.00   Quart $11.00
Mashed Potatoes & Gravy… Cheese Grits…
Napa Slaw:…Kale Greens…Whipped Sweet 
Potatoes…Cornbread Dressing…Burgundy 
Mushrooms.

Family Size Salad  $14.00
Family Size House-made Soup  $13.00
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ITALIAN FAVORITES 
NONA’S LASAGNA – A Puléo’s family tradition! Nona’s Lasagna layered with Ricotta cheese and a blend of 
three cheeses with your choice of Nona’s sauce or meat sauce.  $9.00 

CHICKEN PENNE PASTA – Grilled chicken, Penne pasta, baby spinach, mushrooms, and tomatoes tossed in 
our Parmesan cream sauce. $9.00  

PALERMO CHICKEN – Grilled citrus chicken breast smothered with a blend of Italian cheeses, sun dried 
tomatoes, onions & fresh garlic in a lemon wine reduction. Choice of one side.  $11.00

CHICKEN PARMESAN – A sautéed chicken breast coated in herb breadcrumbs topped with Nona’s sauce 
and a blend of Italian cheeses, served with penne pasta.  $12.00 
Add house or Caesar salad – $3.00

SOUTHERN COMFORTS 
COUNTRY FRIED CHICKEN – Boneless Breast of Chicken with mashed potatoes and choice of one side.  $10.00

ROASTED PORK LOIN – Over cornbread dressing topped with demi glaze and served with mashed 
potatoes.  $10.00

CHICKEN & GRITS – Sautéed chicken, Italian sausage, peppers and onions over stone ground cheese grits 
with tasso gravy.  $10.00 
Add house or Caesar salad – $3.00

FROM THE GRILL 
CLASSIC CITRUS CHICKEN – A citrus marinated and grilled chicken breast. Served with your choice of 
one side.  $11.00

MAPLE GLAZED PORK CHOP – A boneless hickory smoked pork chop with a maple glaze. Served with 
your choice of one side.  $11.00

 GRILLED CHICKEN FLORENTINE – A marinated, grilled chicken breast topped with homemade creamy  
 spinach and artichoke cheese sauce. Served with your choice of one side.  $12.00 
 Add house or Caesar salad – $3.00

SIGNATURE ITEMS 
CLASSIC SHRIMP & GRITS – Sautéed shrimp, Italian sausage, and peppers and onions served over stone 
ground cheese grits with our tasso gravy.  $12.00 

CHICKEN PICCATA – Chicken breasts cooked in our lemon wine sauce with artichokes, tomatoes, capers, 
 and linguini.  $12.00  

ROASTED TURKEY & DRESSING – Fresh roasted turkey breast, cornbread dressing with gravy and 
cranberry relish served with choice of mashed potatoes or whipped sweet potatoes.  $12.00

Add house or Caesar salad – $3.00

Nona’s Lasagna

Roasted Pork Loin

Shrimp and Grits

LARGE GROUPS

Catered Event or Delivery
All sandwich box lunches are served with chips, two cookies, and 
a pickle.

SOUTHERN CHICKEN SALAD SANDWICH
Fresh chicken breast diced and tossed with celery, relish, and 
mayonnaise served on your choice of white or wheat Ciabatta bun 
with sprouts and lettuce.   $8.00

TURKEY BLT 
Slow roasted turkey, Applewood smoked bacon, lettuce, tomato, 
and Fontina cheese on Wheatberry bread with a honey mustard 
sauce.  $9.00

HAM AND CHEESE
Fresh-sliced ham and cheese with lettuce and tomato on your 
choice of white or wheat Ciabatta bun.  $9.00

SANDWICH WRAP 
Choose from our large and freshly-prepared Chicken Caesar, Greek 
Chicken, or Turkey BLT.   $9.00

GREEK CHICKEN SALAD
Marinated chicken breast, feta cheese, red onion, black olives, cu-
cumbers, tomatoes, sourdough croutons, and romaine lettuce with a 
side of our housemade Italian dressing.  Available as a vegetarian or 
vegan option.   $9.00

CAESAR SALAD
Romaine hearts tossed in a creamy Caesar dressing and topped 
with Parmesan Cheese and croutons.  $8.00
Add grilled chicken – $3.00 
Add grilled salmon – $6.00

SORRENTO CHICKEN SALAD
Grilled chicken with sun-dried tomatoes, feta cheese, sunflower 
seeds and croutons, tossed with our housemade lemon vinaigrette.    
$9.00

PICK TWO COMBO
Choice of House salad, Caesar salad, Loaded Potato or House-
made soup.   $8.00

BEVERAGES

Beverage service includes cups, sweetener and creamer 
for coffee.

Fresh Brewed Ice Tea & Lemonade $6.00/gal
Fresh Brewed Coffee $10.00/96 oz
Canned Coke Products $1.25 ea.
Bottled Water $1.00 ea.

BOX LUNCHES

Mashed Potatoes & Gravy…Cheese Grits…Napa Slaw…Kale Greens…Whipped Sweet Potatoes…Cornbread Dressing…Green Beans
Additional side – $2.00  Add a dozen dinner rolls – $5.00

Catered Event or Delivery

SIDE ITEMS

CHICKEN TENDER TRAY
Our hand-breaded chicken tenders served with our 
housemade honey mustard dipping sauce.
Regular:  (serves 8-10)  $30.00
Large:   (serves 18-20)  $60.00

SANDWICH TRAY
An assortment of our popular lunch sandwiches including Turkey 
BLT, Housemade Chicken Salad, and Black 
Forest Ham with Cheddar.  Served on a selection of breads.
Regular: (serves 8-10)  $60.00
Large: (serves 18-20)  $115.00

WRAP TRAY
An assortment of our most popular wraps, Turkey BLT, Chicken 
Caesar, Fiesta, and Greek Chicken.  Vegetarian options available.
Regular: (serves 8-10)  $60.00
Large: (serves 18-20)  $115.00

VEGETABLE TRAY
An assortment of fresh seasonal vegetables served with our house-
made Ranch Dressing.
Regular: (serves 8-10)  $20.00
Large: (serves 18-20)  $40.00

FRESH FRUIT TRAY
An assortment of cut seasonal fruit served with a strawberry cream 
fruit dip.
Regular: (serves 8-10)  $30.00
Large: (serves 18-20)  $45.00

DELUXE DESSERT TRAY
An assortment of our cheesecake, chocolate lasagna, and traditional 
Italian cannoli.
Regular: (serves 8-10)  $35.00
Large: (serves 18-20)  $70.00

COOKIE AND BROWNIE TRAY
An assortment of cookies and chewy chocolate brownies.
Regular: (serves 8-10)  $20.00
Large: (serves 18-20)  $35.00

CROISSANT BREAKFAST SANDWICH TRAY                                              
Butter Croissants filled with scrambled eggs, topped with cheddar 
cheese and choice of sliced ham, breakfast sausage or crispy bacon.
Regular:  (serves 10)  $35.00
Large:       (serves 25)   $70.00

CAJUN SEARED AHI TUNA PLATTER                                              
With a soy ginger dipping sauce, pickled ginger and fresh wasabi 
Regular:  (serves 6-8)  $49.00

MEETING TRAYS

Catered Event or Delivery

Maple Glazed Pork Chops   

Chicken Picatta 

10 Guest Minimum – All Pricing Per Guest


